




7.1. Antioxidant Activities (% Inhibition) in Dry Basis 
Appendix 1. Antioxidant Activities (% Inhibition) in Dry Basis 
Condition Treatment % Inhibition 
Before Drying C0 405.56±14.64
c 
 C1A 299.15±  9.12
a 
















After Drying C0   93.21±  0.44
bc 
 C1A   98.17±  1.74
f 
 C1B   96.80±  0.34
def 
 C1C   96.04±  3.03
cdef 
 C2A   96.42±  3.08
cdef 
 C2B   89.14±  4.95
a 
 C2C   92.25±  2.41
b 
 C3A   94.27±  2.35
bcde 
 C3B   97.36±  2.71
ef 
 C3C   93.61±  2.10
bcd 
Description: 
1. All values are average ± standard deviation 
2. Value with different superscript in each condition show significant differences in the confidence 
level of  α = 0.05 
3.Treatment C0 = control; C1A = 0.5% citric acid soaking 10’; C1B = 0.5% citric acid soaking 20’; 
C1C = 0.5% citric acid soaking 30’; C2A = 1% citric acid soaking 10’; C2B = 1% citric acid 
soaking 20’; C2C = 1% citric acid soaking 30’; C3A = steam blanching 3’; C3B = steam blanching 






7.2. Chromatograms of Curcumin Contents Using HPLC 
Appendix 2. Chromatograms of Curcumin Standards 
  0,25 ppm      0,5 ppm 
  1 ppm       2 ppm 





7.3. Chromatograms of Curcumin Before Drying Process 
Appendix 3. Non Pretreatment Curcuma (C0) 
Batch 1      Batch 2 
Appendix 4. Curcuma soaked in 0.5% citric acid solution for 10 minutes 
  Batch 1      Batch 2 
Appendix 5. Curcuma soaked in 0.5% citric acid solution for 20 minutes 





Appendix 6. Curcuma soaked in 0.5% citric acid solution for 30 minutes 
  Batch 1      Batch 2  
Appendix 7. Curcuma soaked in 1% citric acid solution for 10 minutes 
  Batch 1      Batch 2 
Appendix 8. Curcuma soaked in 1% citric acid solution for 20 minutes 






Appendix 9. Curcuma soaked in 1% citric acid solution for 30 minutes 
 
  Batch 1      Batch 2 
Appendix 10. Curcuma steam blanched for 3 minutes 
 
Batch 1      Batch 2 
Appendix 11. Curcuma steam blanched for 5 minutes 
 






Appendix 12. Curcuma steam blanched for 10 minutes 
 
  Batch 1      Batch 2 
7.4. Chromatograms of Curcuma After Drying Process 
Appendix 13. Non Pretreatment Dried Curcuma (C0) 
 
  Batch 1      Batch 2 
Appendix 14. Dried curcuma soaked in 0.5% citric acid  solution for 10 minutes 
(C1A) 
 





Appendix 15. Dried curcuma soaked in 0.5% citric acid solution for 20 minutes 
(C1B) 
 
  Batch 1      Batch 2 
Appendix 16. Dried curcuma soaked in 0.5% citric acid solution for 30 minutes 
(C1C) 
 
  Batch 1      Batch 2 
Appendix 17. Dried curcuma soaked in 1% citric acid for 10 minutes (C2A) 
 




Appendix 18. Dried curcuma soaked in 1% citric acid solution for 20 minutes 
(C2B) 
 
  Batch 1      Batch 2 
Appendix 19. Dried curcuma soaked in 1% citric acid solution for 30 minutes 
(C2C) 
 
  Batch 1      Batch 2 
Appendix 20. Dried curcuma steam blanched for 3 minutes (C3A) 
 






Appendix 21. Dried curcuma steam blanched for 5 minutes (C3B) 
 
  Batch 1      Batch 2 
Appendix 22. Dried curcuma steam blanched for 10 minutes (C3C) 
 
  Batch 1      Batch 2 
 
7.5. Output of Test Of Normality 
Appendix 23. Antioxidant Activities 
 





After drying process 
Appendix 24. Curcumin Contents using HPLC  
 
Before drying process 
 
After drying process 
Appendix 25. Curcumin Contents using Spectrophotometric  
 
Before drying process 
 





Appendix 26. Water Activity 
 
Before drying process 
 
After drying process 
7.6. Output of Post Hoc One Way Anova  





















7.7. Output of T Test 
Appendix 30. T Test of Antioxidant Activities Before and After Drying 
 













7.8. Linearity Curve of Curcumin Standard Using HPLC 
Appendix 33. Linearity Curve of Curcumin Standard using HPLC 
 
7.9. Linearity Curve of Curcumin Standard Using Spectrophotometer 
Appendix 34. Linearity Curve of Curcumin Standard Using Spectrophotometer 
 
